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SHORTENING 

The  most  important  secrets  of  success  in  deep-fat  frying  are: 
Using  the  right  kind  of  fat;  heating  the  fat  to  the  right  temperature  and  keep- 
ing it  just  hot  enough  during  the  frying;  preparing  the  food  properly  "before 
frying,  especially  drying  it  somewhat. 


The  "best  way  to  prevent  cream  of  tomato  soup  from  curdling  is 
to  thicken  the  tomato  juice  and  add  it  to  the  cold  milk,     Soda  should  not  he 
used  to  neutralize  the  acid  in  the  tomato  juice  as  it  tends  to  destroy  the 
vitamin  content  of  the  tomatoes. 


The  word  "natural"  on  a  can  of  American  cheddar  cheese  means 
that  the  cheese  was  rinened  in  the  can  from  start  to  finish. 


For  a  good  meringue  allow  3  egg  .whites  to  a  pie  and  2  level 
tablespoons  of  sugar  to  each  egg  white,  a  few  grains  of  salt,  and  a  few  drops 
of  vanilla.     Beat  the  whites  until  they  are  stiff  hut  not  dry,  adding  the  sugar 
when  they  look  glossy.     Continue  heating  until  the  whites  are  stiff  enough  to 
stand  in  peaks.     Spread  the  meringue  over  the  top  of  the  pie  filling  to  the  edge 
of  the  crust.     Bake  15  to  20  minutes  in  a  very  moderate  oven  (325°)  until  deli- 
cately brown.     The  moderate  heat  allows  the  protein  of  the  egg  whites  to  cook 
through  slowly  and  become  firm  so  it  will  stand  up  after  the  meringue  has  cooled. 

Sheets  ironed  from  selvage  to  selvage  have  increased  in  width 
as  much  as  3  to  4  percent.     At  the  same  time  the  length  decreased  from  7  to  8 
percent,  partly  because  of  shrinkage.     If  these  sheets  had  been  ironed  repeat- 
edly along  their  length  they  would  not  have  become  so  short. 
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